
Christmas at the 
Richmond Park Hotel

26 Linlithgow Rd     Boness     West Lothian     EH51 0DN

E. enquiries@richmondparkhotel.com 
T. 01506 823 213    www.richmondparkhotel.com

	
  

	
  



	
  

Christmas 2011

Christmas Bookings Now Available 
Call For More Details 

Party Night Tribute Acts @ Richmond 

Hogmany @ Richmond 

£39.99 Disco Included 

Dates Available :
9th Dec_ Kenny Rodgers & Neil Diamond
10th Dec_Elvis
17th Dec_ Cher & Shania Twain
22nd Dec_Robbie Williams

Enjoy a magnificent 4 Course Dinner with complimentary 
Bubbly and a nip at the bells in the company of the fantastic   
Kutting Edge and dance the night away.

£45.99 Per Person

Party Nights

Starters

Mains

Desserts

Chefs Homemade Chicken Liver & Cranberry Pate (Served with warm oatcakes)

Traditional Turkey Both

Nest of Melon Filled with Winter Berries & Drizzled in Coulis

Traditional Christmas Turkey with all the Trimmings

Traditional Christmas Pudding

Homemade Trifle

Raspberry Mousse Square (Rasperry Mousse, resting on top of a sponge base with red 
glaze & tangy rasperberries)

Braised Brisket of Beef (Slow cooked Brisket of Beef Served with Red Berry &
Port Jus with Yorkshire Pudding)

Herb Crusted Baked Cod (Cod fillet, wrapped in smoked salmon with a herb top & 
glazed with garlic herb butter)

Vegetarian Nut Loaf (Vegetarian Nut Loaf Served with Cashew Nuts, Almonds & Walnuts
 with mature Somerset Cheese, Vegetables & Herbs & served with a tasty tomato sauce)

All The Above Are Served With Traditional Vegetables & Potatoes

Followed by Christmas Pies, Tea or Coffee

@ Richmond



	
  

Starters

Mains

Desserts

Homemade Turkey Broth served with a Crusty Roll

Traditional Turkey with all the Trimmings

Traditional Christmas Pudding

Chefs Homemade Chicken Liver & Cranberry Pate with 
Oatcakes

Braised Brisket of Beef served with Redcurrant Jus & 
Yorkshire Pudding

Chefs Homemade Trifle

Goat’s Cheese & Red Pepper Cheesecake

Vegetarian Nut Loaf (cashews, almonds & walnuts with a 
mature Somerset cheese with vegetable & herbs, served 
with a tasty tomato sauce)

Raspberry Mousse Square (Raspberry mousse resting on 
top of a sponge base with a red glaze & tangy raspberries)

Name & Telephone No.

Address

Email

Number in Group

Date & Time

Festive Lunch Starters
Traditional Turkey Broth served with a crusty roll

Roasted Pepper & Tomato soup served with a crusty roll

Smoked Duck & Chicken Liver Pate toped with a tangy orange glaze & 
served with warm oatcakes

Smoked Salmon & Dill Cream Mouse topped with Smoked Salmon, served on a bed of 
rocket with zesty vinegarette

Brie & Asparagus Cheesecake served on a savoury cheese, leak & spring onion base , 
topped with Brie & served on a bed of mixed Leaves 

Intermediate Course
 Tri of Melon Balls with Orange & Cointreau

 Mains
Traditional Christmas Turkey with all the Trimmings
			 
Fore Rib of Beef Bordelaise  (Rib of Beef served with a caramelised shalot
& Red Wine Jus)
		 Stuffed Chestnut Loin of Pork   (Loin of Pork with a Chestnut stuffing, topped with a 
Mustard Crust & served with a Cider Jus)
			 
Baked Sole & Smoked Salmon Paupiettes  (Yellow fin Sole, stuffed with Smoked  
Salmon Mousse & coated in a light white wine Sauce

Caramelised Onion & Camembert Cheese Soufflé Tart (Filo Type Pastry filled with 
creamy Camembert Cheese, topped with a caramelised onion and white wine 
compote  

Desserts
Traditional Christmas Pudding with Brandy Sauce

Chefs own Homemade Trifle

Classic Cheese Board

Belgian Chocolate Praline (Belgian Brownie layered with Chocolate Ganache, covered 
with Belgian chocolate mouse & finished with Hazelnut Praline

Christmas Day
Followed by Christmas Pies, Tea or Coffee                                            And Then a Visit from Santa

£14.99 Per Person £49.99 Per Adult
£24.99 Per Child

Under 3’s Free



	
  

	
  

Starters
Smoked Salmon Mouse ( Creamy Smoked & Poached Salmon Mousse , surrounding a 
soft Mustard & Dill centre & finished with strips of Smoked Salmon)

Chefs own Homemade Chicken & Redcurrant Pate served with warm oatcakes

Sweet Potato, Onion & Leek Soup served with a crusty roll

Cheddar Cheese Soufflé ( Golden Brown Soufflé made with Cheddar Cheese & served 
on a bed of Mixed Leaves)

Intermediate Course
Sorbet

Mains
Chicken Jambonette ( Deliciously de boned Chicken, roasted in Garlic & Rosemary 
& served with a Red Wine & Mushroom Jus )
Champagne Salmon ( Scotch fillet of Salmon, coated in a light Champagne cream sauce )

En Croute of Lamb ( Lamb, Redcurrants & Mushrooms encased in Puff Pastry & 
served with a Red Wine & Port Jus )

Brie & Beetroot Tart ( Brie encased in a crisp chive, onion & thyme Pastry, topped 
with Beetroot & Apple Chutney )
All The Above Are Served With Traditional Vegetables & Potatoes

Desserts
Chocolate Box (Dark chocolate mouse with the finest Belgian chocolate surrounding 
a buttery cream centre. enriched with French butter & cream
Chefs own Homemade Trifle

Lemon Meringue Flan (Individual Lemon Meringue Flan covered with fresh double cream)

Hogmanay Booking Form
Contact Name...................................  Company Name............................................

Contact Tel No..................................  Email............................................................

Address.....................................................................................................................

No of Guests/ Adults.................................

                              Kids.................................
                       Under 3s.................................

Xmas Day Sittings

1pm 3pm

Hogmanay Night

Christmas Party Nights 7pm for 7:30 Sitting
Party Night 1 - Fri 9th Dec     Kenny Rodgers & Neil Diamond Tribute
Party Night 2 - Sat 10th Dec   Elvis Tribute
Party Night 3 - Sat 17th Dec   Cher & Shania Twain Tribute
Party Night 4 - Thu 22nd Dec Robbie Williams Tribute

6.30 for 7pm sitting

Terms & Conditions
•	 All parties require £20 per head non-refundable deposits upon booking.
•	 Full Payment must be in full by the 1st of Dec 2011, after which no refunds will be given or 
                transferred to other services.
•	 Pre-orders must be confirmed with the Richmond Park Hotel no less than 14 Days prior to 
                the event.
•	 Party Nights are strictly over 18 s only 
•	 The Hotel reserves the right to move or amend Xmas events due to unforeseen circumstances.
•	 It is the responsibility of the party individuals to let the hotel know in advance of any food 
                related allergies etc ( Some foods may contain Nuts etc)
•	 The Richmond Park Hotel will not be held responsible for any delay or for the failure to perform    
                its obligations hereunder if the delay or failure results from any of the following  Acts of God   
                outbreak or hostilities, riots, civil disturbance. Acts of Terrorism, the act of government authority  
                (including refusal, default of sub contractors, theft, malicious damage, strike or industrial action or  
                any circumstances what so ever beyond the Hotels reasonable control. 

Signature................................................................ Date..........................................



Richmond Park Hotel

Making Your Special Day
Even More Special

Weddings
Christenings
Conferences
Functions

For more information on having your special day @ 
Richmond Park Hotel:

Email us        enquiries@richmondparkhotel.com 

Call Us           01506 823 213    


